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gave promise of valuable returns  if  successful;   and that this
promise was not delusive may be judged from the circumstance
that the factory of Rocca, Tassy and de Roux, which produce* I
25 tons of  butter per  month in 1900,  turned  out 600 tons pe:-
month in  1902.    The butter is not  at all a by-product of th^
manipulation   of   the oil,  as  in  the  factory of Messrs.  Roeca,
Tassy  and de  Roux,   7,200   tons   of butter  are  obtained   from
8,000  tons of  oil  per   annum   in a year  of  maximum results.
The   butter is styled 'veget aline'  and  'cocoaline,'   the  greater
demand being for the former.    The first named melts at 26° C.
and  the latter  at 31 °C., being by  that  fact  better  suited for
warm climates.    In the United States the principal manufacturers
of   food   products   from   coconut   oil   are  the   India   Refining
Company,  of Philadelphia.    They have a process by  which the
rancidity of the  oil is eliminated,  so that it is  sweet, neutral,
and adapted for family use and for manufacturing purposes by
bakers,    confectioners,    and   perfumers.      One   brand    called
* Kokoreka'  consists of the stearine of the  coconut oil, having
a melting point of about 27-3° C.    This is used by manufacturing
confectioners in combination with or in place of cocoa-tofttter.
A lighter brand, called *ko-nut' is used for baking and domestic
purposes in place of butter and lard.    It has a melting point of
about   23 ° C.   Specimens   of   these   products   submitted   to   the
Bureau   of   Chemistry of  the   Department   of   Agriculture   for
analysis, proved to be remarkably free from fatty  acids,  the
'ko-nut*  containing 0*13  per cent, and 'kokoreka*, the harder
substance, only 0-04 per cent.    In consequence of tests made
by   Dr.   Theodor   Ternes,   of  the   Royal  Imperial   Hospital  of
Vienna, an official report was made, stating that coconut butter
meets all hygienic requirements;   that it is superior to  animal
fat and butter; that it is easily digested and is particularly well
adapted for the use of patients suffering from impaired digestion1
(Safford).
fibre.—Coir, or the fibre of the husk of the coconut, is
another product of commercial importance. It is imported into
Europe and America in the form of coir yarn, coir fibre, coir
rope, and bristle fibre, and is principally used in manufacturing
matting and brushes. There are several ways of stripping the
fibres from the husk. One is by placing a stake or iron spike
in the ground, and by striking the nut on the point, the fibres
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